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VECKA #49 o SERVERAS MANDAG-FREDAG 11.30 ¢« 16.00
INKLUSIVE SALLAD, SOPPA, HEMBAKT BROD, KAFFE & KAKA
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ALLTID PA BIANCHE

UGNSBAKAD CAMEMBERT 155
Med fikonmarmelad & rustikt bréd (MP,GL,V)

BOQUERONES 105
Med olivolja & citronzest (F)

VECKOVIS

PARMESAN- & ORTBAKAD LAX 179:-
Musselsds, bakade tomater & kokt potatis (F,L,MP)

CITRON- & SALVIAKYCKLING 169:-
Tomatsds, ruccola & couscous (G)

PROVENCAL FLASKGRYTA 159:-
Med tomat, Orter, oliver & ris

ORTBAKAD BLOMKAL 149:-
Rostade kik&rtor & potatis, serveras med fetaost & hummus (B,/,MP,SE)

RAFANATA 149:-
Potastiskaka smaksatt med haricots verts & grillad
paprika, serveras med bdénsallad(r,MP,l,B)

KALVPOLPETTE 169:-
Kalvkéttbullar med tomatsds, 6rter & linguine (GL,S,L)

DESSERT

CREME BRULEE 105:-
Klassisk Créme Brilée med knadckig & karamelliserad yta
(LIMPIE)

WE WORK WITH CAREFULLY SELECTED INGREDIENTS
Please let us know if you have any allergies or dietary preferences.
We're happy to adjust dishes where possible - just let us know!

{GL} Gluten {C} Crustaceans 1E} Egg {VE} Vegan {LE} Legumes
{L} Lactose {F} Fish {SE} Sesame {S} Sulphites {MP} Milk Protein
IN} Nuts {MO} Molluscs {V} Vegetarian {SP} Spicy {CE} Celery
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https://flyingelephantas.sharepoint.com/sites/FlyingElephant-GestIntranet/Shared%20Documents/Forms/AllItems.aspx?id=%2Fsites%2FFlyingElephant%2DGestIntranet%2FShared%20Documents%2FHyatt%20Place%20Gothenburg%20Central%2F04%20M%C3%A5nadsbokslut%2F03%20Host%20Hotel%20G%20AB%2F2025%2F09%2ESeptember&viewid=e3ea3635%2D5561%2D4e85%2D81d9%2D45bbad4ef7aa&CT=1759596810887&OR=OWA%2DNT%2DMail&CID=7e82fc95%2D8013%2Da545%2Dd487%2D90f73056cc25&e=5%3A6eb9287e23a646899374f0171167af84&sharingv2=true&fromShare=true&at=9&FolderCTID=0x012000B3878398792EC940A2201C3FFC3114F2

